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Grilled Chapali kebab 



t* 

T T T - 

T T - 

L>3 




Ingredients: 

Beef mince 
Bread 

Eggs (beaten) 
Coriander seeds 
Cumin seeds 
Black peppercorns 
Pomegranate seeds 
Onions (tinely cut) 
Green chillies (finely cut) 
Mint leaves (finely cut) 
Red chillies (crushed) 
Whey 

Tomatoes (finely cut) 
Salt 
Oii 

Tomatoes, onions, 




2 slices \ 

| 1 tbsp 
V Itsp 
X ltsp 
2tbsp 

Y*w*- 
'\ > 

1 bunch 
Itbsp 
2tbsp 
2 

to taste 
for frying 



green chillies (chopped)for decorating 



x*3 (j^Ja^pc^/J/ 

tu>&ftd^ 

C£-LL>fj^£&[$s*AtW^ 

j>iuM£Sfff&j/'u:\^ 

Method: 

Mix bread with mince; grind. 
Grind coriander, cumin and peppercorns; finely 
powder pomegranate seeds. 
Heat oil in a frying pan; add eggs, stirring 
continuously till scrambled. 
Mix eggs and remaining ingredients in mince; 
keep aide for a little while. 
Shape into large kebabs. 
Heat and brush oil on grill pan; fry kebabsfrom 
both sides. 

Decorate serving dish with onion and tomatoes; 
place kebabs on top; garnish with green chillies; 
serve. 
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Pin Wheel Beef 

Ingredients: 

Undercut (one chunk) 

Capsicum 

Carrot 

White vinegar 

Worcestershire sauce i 

Lemon zest (grated) I 

Ginger/garlic paste 

Black pepper (crushed) 

Raw papaya paste 

Lemon juice 

Salt 

Butter 

Oil 

Carrot, lettuce leaves 



w 



Vzkg 
1 
1 

2 tbsp 
2tbsp 
% tsp 
1 tbsp 
Itbsp 
2tbsp 

1 tsp 
to taste 

2 tbsp 
4tbsp 

for decoration 




Method: 1 

• Split open undercut widthwise; pound lightly with a mallet. 

• Mix papaya, lemon zest, lemon juice, vinegar, ginger/garlic, pepper and salt; marinate undercutwfl 
it; keep aside for 1 hour. T 

• Finely cut capsicum and carrot. | 

• Layer the inside of the undercut with buttcr and Worcestershire sauce. I 

• Place carrot and capsicum on it; roll over and tie with a string. M 
Heat oil in a wide-nacked pot; cook undercut for 15 minutes on low flame. ■ 
Remove on a baking tray; bake at 180°C for 30 minutes; rernove. I 
Decorate serving dish with carrots and lettuce; place Pin Wheel Beef on top; cut into VA inchthdj 
pieces; serve. 
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Ingredients: 

Chicken (boneless cubes) 
Yogurt 

Garlic (chopped) 
Tomato paste 
Lemon juice 
Thyme 
Oregano 

Hot spices powder 
Cumin powder 
Black pepper powder 
Tomatoes (cubed) 
Capsicum (cubed) 
Onion (cubed) 
Salt 

V 0il 



T T 

t r - 

_*,__. 1/4 



tsjjJ^h:^ 

b/6idxjt 



<_. 

(•1/500 mJtya^is/jiJtS/ 



V/ 



V 



f. 


t\J> 






T " 


__lffl! 








r fe 












:_// 

• 



500 gram 

% cup 

2tbsp 

ltbsp 

ltbsp 

JUsp 

tttsp 

tttsp 

Yt tsp 

y 2 tsp 
2 
1 
1 

ltsp 
4tbsp 



-sjtti^^A^rt^b/Jt^^kj&t&to* 

.^f«/_^-_.^> y:<1 _yi/^j/ 



Method: 1 

Mix all ingredients except tomatoes, capsicum 
and onion in chicken; keep aside. 
Pierce alternately one piece of chicken, tomato, 
capsicum, onion and chicken on wooden skewers. 
Brush oil lightly on them; grill on both sides on 
grill pan or iron griddle; remove. 
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Grilled Liver 



£«LaX$ 

4*15 



aa 



Ingredients: 

Mutton liver 
Lemon juice 
Ginger (finely cut) 
Green chillies (finely cut) 
Salt 
ON 

Cucumber, onions and 
fresh coriander. 




54 kg 

2 tbsp 
1 tbsp 
3 

Itsp 
% cup 

for decoration 



Masala ingredients: 
Cumin seeds 
(roasted and powdered) 
Coriander seeds 
Dried round red chillies 



Method: I 

• Roast cumin, coriander and red chillies on an 
iron griddle; grind. 

• Cut liver into small pieces; marinate with li 
ingredients; keep aside for 34 hour. 

• Pierce on wooden skewers; heat oil on iron 
griddle; cook liver from all sides for 10 minutes; 
remove from flame. 

• Removefromskewers;decoratewithcucumbef, 
onions and coriander; serve. 




Enhan 



ltbsp 
ltbsp 

15 
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Fried Meat l 




Ingredients: 4 




Undercut (chunk) \ 


2kg 




Kachri powder \ 


2tbsp 




Garlic paste 


2tbsp 




Hot spices powder 


1 tsp 




Green chilli powder 


4tbsp 




Tamarind pulp 


Yi cup 




Cumin seeds (roasted) 


2tsp 




Chaat masala 


2 tsp 




Salt 


1 Yi tsp 




- Oil 


Yi cup 


Tomatoes, green chillies, 




mint leaves 


for garnishing 



££L./2 

V T - 

izL L. U2 



iA^ I 

*\*(/\r\i 



Method: 1 

Marinate undercut with all ingredients; 
refrigerate overnight. 

Cook in a pot for 1 hour; with the lid sealed with 
dough. 

When meat becomes tender fry on high Aarne. 
Dish out; garnish with tomatoes, green chillies 
and coriander; serve. 
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Banochi Kebab 

Ingredients: ^ 

Beef or mutton * 
Ginger/garlic paste 
Green chilli paste 
Green cardamom powder 
Egg 

Black pepper powder 
Salt 
Butter 

Lettuce leaves, 
green chillies, 

tomatoes (grilled) as accompaniments 



T 



1 tbsp 
1 tbsp 

Ktsp 
l 

ltsp 
to taste 
for brushing 



Method: 

Marinate meat with all ingredients; refrigerate 
fora minimum of one night. 
Pierce meat on skewers; grill over charcoal or 
in the oven, brushing butter 2 to 3 times in 
between. I 
Decorate serving dish with lettuce leaves, green 
chillies and tomatoes; place kebabs on it; serve. 
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Kata Kat 
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(•1/250 
f i/250 
(•l/250 
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t 
I 



^1_/ 
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Ingredients: 




Mutton heart 


250 grams 


Mutton liver 


250 grams 


Mutton kidneys , 


250 grams 


Mutton brain 1 


1 


Yogurt (whipped) ' ' 


2 cups 


Ginger/garlic paste 


2tbsp 


Ginger 


\ 1-inch piece 


Red chillies (crushed) 


2 tbsp 


Black pepper (crushed) 


1 tsp 


Coriander seeds 




(roasted and crushed) 


1 tbsp 


Cumin seeds (roasted and crushed) 1 tbsp 


Turmeric powder 


1 tsp 


Dry fenugreek seeds 


ltsp 


Fresh coriander (chopped) 


Vi bunch 


Green chillies (chopped) 


6 


Salt 


to taste 


; Clarified butter 


Vz cup 




^^.j^iiyji5^^>jtj^^-j^/^£^i5/6jiir 

T T 

l^/ ^ y- ^X/J lTl/'^ t</i 5 Zl / u **t? 

Method: 1 

• Grindginger;extractitswater. 

• Cut livers, hearts and kidneys into small pieces. 

• Apply ginger water on them; wash after 15 
minutes. j 

• Boil water with turmeric in a pot; add brain. 

• Cook for 5 minutes; sieve; keep aside. 

• Removeveinswhencooled. 

• Cook livers, kidneys, hearts, ginger/garlic and 

• yogurt on an iron griddle; cover; cook till hearts 
aretender. j 

• Add remaining ingredients; fry. 

• Add brain; cook for few minutes; dish out; serve. 
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Chat pati Grilled Chops 




\ 

Ingredients: % 




Method: j 


Mutton chops ' 


Vt kg 


• Cook chops with ginger/garlic, yogurt and 


Ginger/garlic paste 


1 ltbsp 


salt in a pot without adding water. 


Round dried red chillies 


8 


• When dry, allow to cool. 


Garlic (with skin) 


6 cloves 


• Grind garlic and red chillies; remove in a 


Cumin seeds (roasted) 


Itsp 


bowl. 


Black pepper (crushed) 


1 tsp 


• Add juice of 3 lemons and cumin; apply on 


Lemons 


4 


chops. i 


Yogurt (whipped) 


1 cup 


• Heat and brush oil on grill pan; grill chops 


Salt 


to taste 


from all sides; dish out. 


Oil 


as required 


• Sprinkle black pepper and remaining lemon 


Fresh coriander, green chill 


lies 


juice on top. 


and onions for garnishing. 




• Garnish with coriander, green chilliesand 






onion; serve. < 
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Garlic Chicken Balls 



Ingredients: 

Boneless chicken 
Egg 

Capsicum (cubed) 
Onions (cubed) 
Carrot (cubed) 

Tomato (de-seeded; cut smal 
Garlic (chopped) 

Corntlour (make into a paste with water) 

Tomato ketchup 

Chilli garlic sauce 

Worcestershire sauce 

Black pepper powder 

White pepper powder 

Ginger/garlic paste 

Water 

Salt 

Oil 



c 

i 

2 
1 
1 

7 cloves 
1 yi tbsp 
2tbsp 
2tbsp 
2tbsp 
% tbsp 

% tbsp 

ltbsp 
Jicup 
to taste 
as required 



(sLL\fl 

*$C2jfi 
/,<L-\fJ\ 

w 

Method: 




(j>:j^)/f J 



Cut chicken into small pieces. 1 I 

Mix chicken pieces, ginger/garlic, white pepper, black pepper, egg 
and salt in a chopper; remove. i 
Rub oil on palm; make small meatballs. j 
Heat 3 tbsp oil in pot; fry garlic golden. ] 
Add onions, carrot and capsicum; cook for 1 minute; reduce flame. j 
Add tomato ketchup, chilli garlic sauce, Worcestershire sauce, . 
salt and water; cook for 5 minutes. 

Add meatballs; cover with lid; using oven gloves, tilt potfromadB* 
to side. ■ 

Cook for 5 minutes; add tomatoes. ] 
Gradually add cornflour; increase flame and cook for 2 minutes; 
dish out. 
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Okra Mutton Korma 



Ingredients: 

Mutton pieces (boneless) 
Okra (small ) 
Onions (finely cut) 
Yogurt (whipped) 
Whole hot spices 
Ginger/garlic paste 
Red chiili powder 
Coriander powder 
rpine 

ied butter 
(finely cut) 



Method: 



f 



y 2 kg \ 

3 \ 

250 grams 

ltbsp 

2tbsp 

3tbsp 

ltbsp 

fewdrops 

to taste 

lcup 

for frying 

forgarnishing 



• Heat oil in a frying pan; fry onions golden; remove on absorbent 
paper. a 

• Sautĕ okra in the same frying pan; remove. 

• Heat clarified butter in pot; add garlic/ginger, hot spices and meat; 

COOk. (j¥h 

• When meat is almost tender, add yogurt, red chillies and coriander; 
cook until tender. jiw» 

• Add okra and screwpine; leave on dum. 

• Garnish Korma with ginger; serve. 
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Five Lentils Daal 


t 


Ingredients: 




Gramlentils 


50 grams 


Moong lentils 


50grams 


Pink lentils 


50 grams 


White lentils 


50grams 


Brown lentils 


50 grams 


Onions (finely cut) 


2 


Green chillies (finely cut) 


6 


Turmeric powder 


ltbsp 


Red chillies(crushed) 


ltbsp 


Whole hot spices 


as required 


Satt 


totaste 


Clarified butter 


J4cup 


Tempering Ingredients: 




Garlic (finely cut) 


10 cloves 


Curry leaves 


few 


Cumin seeds 


1 tbsp 


Qarified butter 


3tbsp 




Lfi 





£ 1 



(i/50 

ftfso 
f\/so 

fl/50 
(f 50 



Jijj> 



Method: 




Wash lentils; soak in water for 1 hour. 

Heat clarified butter in a pot; fry onions golden. 

Add lentils, green chillies, turmeric, red chillies, hot spicesand 

salt; fry. | 

Add % cup water; cook on low flame until tender. 

Heat clarified butter in a frying pan; fry tempering ingredients 

and pour on top of lentils. 
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Sweet Chilli Chicken 



4fLfJi 



J-Ur 

f/J> 



_L£LY+£<i-\£# (6xtfJjOj$/4/ 



JJ2-fJ} 

* 

LL_t+£LLfi 



f-<J 
Jjiiij^i^ 
J> 



f_V, 

ixLL\fi 

9 



Ingredients: 

Chicken pieces (boneless) 

Chilli sauce 

Tomato ketchup 

Chicken stock 

Eggs (beaten) 

Brown sugar 

Red chillies (crushed) 

ComAour (make into a paste with water) 

Black pepper (crushed) 

Soya sauce 

Whitevinegar 

Green chillies (finely cut) 

Sesame seed oil 

Ginger/garlic paste 

Satt 

Oil 



ttkg \ 

% cup \ 
2 tbsp \ 
%cup 
2 

2tbsp 

ltsp 

3tbsp 

ltsp 

Itbsp 

Itbsp 

1 tbsp +forgamishing 

Itbsp 
ltbsp 
to taste 

2tbsp+f6r trying 



Method: 

• Season chicken with salt and pepper; keep aside for a little while. 

• Heat oil in a wok; coat chicken with egg; fry golden; remove. 

• Heat oil in a pot; fry ginger/garlic. 

• Add tomato ketchup, chilli sauce, red chillies, soya sauce, vinegar ; 
stock and brown sugar; cook for 10 minutes. 

• Gradually add comflour, stirring continuously till thick. 

• Add chicken, sesame oil and green chillies; dish out. 

• Garnish with green chillies; serve. 




»V TlTA /_jZt\ j-Z*4k -WX 
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Masala-Stuffed Bitter Gourd Mince 



Ingredients: 

Bittergourds 
Onions (finely cut) 
Green chillies (finely cut) 
Raw mango (tlnely cut) 
Curry leaves 
Turmeric powder 
Onion seeds 
Red chilli powder 
Ginger/garlic paste 
Jaggerypowder 
Fennel seeds 
Salt 
Oil 



6 

4 

4 

2 

10 

2tsp 

ltsp 

Itbsp 

ltbsp 

1 y 3 tbsp 

J4 tbsp 

to taste 

1 Yt cups 



Method: 

• Peel bitter gourds; slit them; remove seeds and keep aside. 

• Without washing, apply J4 turmeric powder, jaggery and salt; keep 
aside for 20 minutes; wash. 

• Heat 1 cup oil in a pot; sautĕ onions; add remaining turmeric 
powder, red chillies, raw mangoes, onion seeds, ginger/garlic paste 
and salt; remove from flame. 

• When cooled, fill in gourds; tie with thread. 

• Keep aside remaining masala. 

• Heat 14 cup oil in a frying pan; fry gourds. 

• Add remaining masala and jaggery, green chillies, curry leaves, 
gourd seeds and salt; leave on dum. 
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Egg Mince 




\$jko#tf* 



1 /2kg 
4 

ltsp 
8 



Ingredients: 

Beef mince 
Eggs(boiled) 
Turmeric powder 
Dried round red chillies 
Green chillies (tinely cut lengthwise) 4 

Ginger/garlic paste 1 tbsp 

Qoves 8 

Ginger(cutfinely) 2tbsp 

Lemons 2 

Salt to taste 

Oil lcup + forfrying 

Fresh coriander, onions (fried) for garnishing 



Method: * 

• Peel eggs; insert a clove on each end of eggs. 

• Cook mince, turmeric, ginger/garlic and salt in a pot until dry. 

• Add oil, green chillies, ginger and red chillies; fry. 

• Add lemon juice; dish out. 

• Heat little oil in a frying pan; lightly fry eggs; remove. 

• Cut into halves; place on mince. 

• Garnish with fried onions and coriander; serve. 
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Pepper Mutton Masala 



Ingredients: 

Mutton undercut VS kg 

Yogurt 1 cup 

Raw papaya paste 1 tbsp 

Black pepper (crushed) 1 tbsp 

Ginger paste 2 tbsp 

Green Chillies (cut tinety lengthwise) 8 

Lemons 4 

Salt to taste 

Oil Vz cup 

Fresh coriander (finely cut) for garnishing 
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Method: 

• Pound undercut lightly with a mallet. 

• Apply papaya on it; leave aside for 1 hour. 

• Cook meat, yogurt and salt in a pot until water dries. 

• Heat oil in a frying pan; fry meat. 

• Place back in pot; add all remaining ingredients; leave on dum. 

• Garnish with coriander; serve. 




— !J_ 
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Kerchief Kebab 
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Ingredients: 




Chicken mince 


250 grams 


Onions (finely cut) 


2 


Ginger/garlic paste 


ltbsp 


Cumin powder 


Htsp 


Black pepper (crushed) 


ltsp 


Red chillies (crushed) 


ltsp 


Hot spices powder 


ltsp 


Eggs (beaten) 


2 


Salt 


to taste 


Oil 


3tbsp 


Roti Ingredients: 




Whole wheat flour 


1 Yi cups 


Refined flour 


1 JS cups 


Ricetlour 


J4cup + for sprinkling 


Oil 


2 tbsp + to put on roti 


Salt 


to taste 





Method: 

• Knead roti ingredients with water into dough; place in a bowl; pat oil on 

it; keep aside for a while. 

• Shape into 3 small balls; roll out into 3 paper-thin square rotis. 

• Brush oil on one roti; sprinkle rice flour on it; place another roti on top; 
press together. ^ 

• Heat an iron griddle till piping hot; roast rotis lightly; remove from AamejJW 

• Separate the two rotis; heat oil in pot; fry onions golden; add mince ancP^ 
cook till colour changes. 

• When mince is tender add remaining ingredients except egg; fry; remove 

from flame. 

• Cut each roti into 4 pieces. 

• Place a small amount of the mince in centre of half the pieces; apply egg 

onedges. 

• Seal with the remaining pieces. 

• Heatoilinawok;frykebabsgolden. 
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Roghan Josh | 


dngredients: 




Beef pieces (with fat) 


Ikg 


Onions (finely cut) 


2 


Garlic (chopped) 


10 cloves 


Yogurt (whipped) 


250grams 


Green cardamoms 


4 


Cardamom seeds 


ltbsp 


Bay leaves 


5 


Cloves 


4 


Gnnamon 


3sticks 


Red chilli paste 


2tbsp 


Coriander powder 


ltsp 


Fennel powder 


ltbsp 


Turmeric powder 


ltbsp 


Beef stock 


4cups 


Salt 


to taste 


Clarified butter 


lcup 


Fresh coriander (finely cut) 


to sprinkle 
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Method: 

• Heat clarified butter in a pot; cook cinnamon, cloves, bay leaves, cardamom 
seeds and green cardamoms till they give off aroma. 

• Addgarlicandonion;fry. 

• Add meat; fry until colour changes; add remaining ingredients except 
stock; fry thoroughly. 

• Add stock; cook until meat is tender. 

• When oil separates dish out; sprinkle coriander; serve. 
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Rani Chicken 




Ingredients: 




Chicken pieces 


% kg 


Ginger/garlic paste 


ltbsp 


Onions (chopped) 


2 


Yogurt (whipped) 


250 grams 


Red chilli paste 


2tbsp 


Coriander powder 


ltsp 


Cumin powder 


34tsp 


Turmeric powder 


ltsp 


Whole hot spices 


ltbsp 


White sesame seeds (roasted) 2 tbsp 


Fresh cream 


!4cup 


Pistachios, almonds 


Vz cup altogether 


Water 


34cup 


Salt 


to taste 


Claritied butter 


1 cup + 2 tbsp 


Lettuce leaves 


for decorating 
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Method: 



Boil and peel almonds and pistachio. 
Heat clarified butter in a pot; fry onions; remove. 
Blend onions with yogurt in a blender; fry hot spices in same pot. 
Add ginger/garlic; cook for few minutes. 
Add chicken; fry on high flame. 

Add remaining ingredients except almonds and pistachios; cook till meat 
is tender. * ■ V j 

Heat 2 tbsp oil in a frying pan; fry almonds and pistachios; add to pot. 
Decorate serving dish with lettuce leaves; place chicken on top; serve. 
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Bangla Roti 
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Ingredients: 




Refined flour (sieved) 


lcup 


Rice flour 


lcup 


Mustardseeds 


ltsp 


Curry leaves 


? 2 


Onions seeds 


y 2 tsp 


Green chillies 


5 


Fresh coriander 


% bunch 


Mint leaves 


V* bunch 


Eggs 


3 


Salt 


to taste 


Oil 


for frying 



Method: 

• Thoroughly blend all ingredients except oil in a blender. 

• Heat little oil in a non-stickfrying pan. 

• Scoop batter in a deep cooking spoon; spread in the frying pan. 

• When roti is fried light golden from one side, flip over and fry other 

• Repeat process to make more rotis; serve hot. 



side. 
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Chicken Terragon Steaks 
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Ingredients: 

Chicken breasts 
Black pepper (crushed) 
Mustard paste, Garlic paste 
Worcestershire sauce 
Rosemary leaves (chopped) 
Soya sauce 
Steak sauce 
Salt 
Oil 

French fries and boiled vegetables 

Method: 

• Heat butter in a saucepan. 

t Add sauce ingredients and cook until thick; keep aside. 

. Marinate breasts with chicken ingredients; set aside for % hour. 

. Heat oil in a frying pan and grill chicken from both sides. 

• Pour sauce on top and toss over a few times. 

• Place chicken on a sizzler and serve with by boiled vegetables and fries. 
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54 tsp each \ 

1 tbsp ) 

JStep 

ltsp 

2tbsp 

1 / 2 tsp 

ltbsp + to grill 
as accompaniment 



Terragon sauce ingredients: 

Butter 

Corntlour, White vinegar 
Water 
Presh cream 

Dried terragon (chopped) 
Parsley (chopped) 
Spring onions (chopped) 
Mushroom (chopped) 
Black pepper, salt 



2tbsp 

1 tbsp each 

)4cup 

4tbsp 

ltbsp 

ltbsp 

ltsp 

2tbsp 

54 tsp each 
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Tandoori Drumsticks 
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Ingredients: 




Drumsticks 


% kg 


Yogurt (drained) 


Vi cup 


Lemonjuice 


2tbsp 


Red chilli powder 


ltsp 


Fresh cream 


2tbsp 


Cheddarcheese 


2tbsp 


Dried fenugreek leaves 


ltsp 


Ginger/garlic paste 


ltbsp 


Cornflour 


ltbsp 


Orange food colour 


1 pinch 


Salt 


Itsp 


Lettuce, cucumbers 




and tomatoes 


for decorating 



Method: 

• Make deep cuts on drumsticks with a knife. 

• Mix all ingredients on drumsticks and leave aside for 2 hours. 

• Place on a baking tray and bake in a pre-heated oven at 180°C; 
cook for 20 minutes. 

• Remove from flame; toss over and bake again for 20 minutes. 

• lf you desired, can smoke with charcoals and sprinkle chaat masala 
on top. J 

• Decorate dish with lettuce, cucumbers and tomatoes. 

• Place drumsticks on top; serve. 
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Khoya Seekh Kebabs 



Ingredients: 

Beef mince 
Red chilli powder 
Hot spices powder 
Onion (chopped) 



54 kg 
ltsp 
Itsp 
2tbsp 



Fresh coriander (chopped) 2 tbsp 
Green chillies (chopped) 2 tbsp 
Ginger/garlic paste 
Dried whole milk 
Salt 

Clarified butter 
Chutney, salad 



Itbsp 
!4cup 
ltsp 
2tbsp 

as accompaniment 



Method: 

• Blend all ingredients except claritled butter in a blender and keep 

aside. 43 

• Wet palm; take a little mince and shape into long kebab. 

• Repeat process to make more seekh kebabs. 

• Heat oil in a frying pan; fry kebabs and dish out. 

• lf desired you can smoke the kebabs. 

• Serve Seekh Kebabs with chutney and salad. 
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Basin ka Halwa 
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Ingredients: 

Gram flour (sieved) 
Fresh milk 
Green cardamoms 
Water 
Sugar 

Clarified butter 
Almonds, pistachios 
and silversterling leaves 



250 grams 
250 grams 
6 

125 grams 
125 grams 
250 grams 

forgarnishing 



Method: 

• Cook water and sugar together until it begins to get sticky. 

• Heat clarified butter; fry cardamoms and gram flour in a pot for 
10 minutes on low flame. 

• Gradually add milk, frying continuously. 

• Add syrup and fry thoroughly. 

• Brush oil on a serving dish; add halwa; level with a spoon. 

• Garnish halwa with almonds, pistachios and silver leaves. 
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Chicken Liver Seekh 



Ingredients: % 

Chicken liver 500 grams 

Yogurt (whipped) % cup 

Lemonjuice 2tbsp 

Ginger/garlic paste 1 tbsp 

Redchilli powder ltsp 

Crushed red chillies 2 tbsp 

Turmeric powder % tsp 

Hot spices powder 2 tsp 

Oil 2 tbsp 

Onion, tomatoes, lemon slices as accompaniments 



/TwK 



Method: 

• Marinate liver with all ingredients; keep aside for !4 hour. 

• Pierce on wooden skewers 

• Heat little oil in a frying pan; fry seekh from all sides; remove.il 

• Serve accompanied by onions, tomatoes and lemons. 



m 
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Stuffed Cheese Nuggets 



Ingredients: 

Chicken mince 
Bread 

Garlic paste 

Black pepper powder 

Spring onion (finely cut) 

Green chillies 

Mozzarella cheese (grated) 

Refined flour (sieved) 

Water 

Fresh breadcrumbs 

Salt 

Oil 



5 slices 
Itsp 
Htsp 
1 stalk 
6 

%CUp 

lcup 

1 

2tbsp 
lcup 
ltsp 
for frying 



Method: 

• Chop mince, bread, garlic, water, green chillies, spring onion, black pepper 
and salt in a chopper. 

• Take a small amount in palm; put little cheese in the centre and shape 
into nugget. 

• Coat with flour, then egg and finally breadcrumbs. 

• Repeatprocesstomakemorenuggets. 

• Heat oil in a wok; fry nuggets; remove on absorbent paper. 
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Masala Gosht 




Ingredients: 






Mutton 




Tomatoes (chopped) 


3 




Onions (finely cut) 


2 




Green chillies (finely cut) 


6 




Cloves 


3 




Cinnamon 


1-inch piece 


Cardamom 


1 




Greencardamoms 


2 




Bay Ieaf 


1 




Red chilli powder 


ltsp 


Red chilli (crushed) 


ltsp 


Turmeric powder 


/ 2 tsp 


Hot spices powder 


2tsp 


Ginger paste 


ltbsp 
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Gariic paste 2 tsp 

Fresh coriander (chopped) 2 tbsp 
Salt To taste 

Green chillies, fresh coriander, ginger (finely cut) for garnishing 

Method: 

• Mix all ingredients except oil in a pot;add one cup water. 

• Cook on low flame till meat is tender. 

• When water dries, add oil and fry. 

• Add % cup water; leave on dum. 

• Dish out when oil separates. 

• Garnish with green chillies, fresh coriander and ginger; serve. 



m 
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Yogurt Cupcakes 


Ingredients: 




Refined flour (sieved) 


lcup 


Porridge 


1 cup 


Sugar 


4tbsp 


EggS 


2 


Baking powder 


ltsp 


Baking soda 


J4tsp 


Yogurt 


lcup 


Salt 


J4tsp 


Butter 


4tbsp 




Method: 



• Mix flour, porridge, baking soda, baking powder, yogurt, sweetner and salt 

in a bowl. j 

• Beat eggs and butter with an electric beater in a separate bowl. 

• Fold in flour with a spoon. 

• Pour in cupcake moulds; place moulds in a pre-heated oven; bake at 180T 
for 15 minutes; remove. 
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Yogurt Vegetable 
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Ingredients: 

Potato (diced) 
Spinach (finely cut) 
Tomatoes (finely cut) 
Peas 

CauliAower (cut Aowers) 
Carrots (cut small) 
Yogurt 

Longdriedredchillies 

Fresh coriander 

Cumin seeds 

Turmeric powder 

Mustardseeds 

Lemon juice 

Dry fenugreek leaves 

Salt 

Oil 

Big green chillies 



% kg 

54 kg 
2 

250 grams 
250 grams 
2 

250 grams 
10 

Yi bunch 

ltsp 

ltsp 

2tsp 

4tbsp 

2tbsp 

ltsp 

Yt cup 

For garnishing 



Method: 

Soak chillies overnight. 

Grind with cumin, turmeric, yogurt and salt. 

Heat oil in a pot; fry carrots, potatoes, peas and cauliflowers for a 

few minutes; remove. 

In the same pot fry mustard seeds. 

Add yogurt mixture and fry thoroughly. 

Add fried vegetables, spinach and tomatoes; cook on low flame for 
10 minutes. 

Add remaining ingredients and garnish with green chillies; serve. 
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Jalferezi lentils 
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lce-cream Ingredients: 

Red lentils (boiled) 
Capsicum (finely cut) 
Tomato (thickly cut) 
Onion (thickly cut) 
Green chillies (slit vertically) 
Yogurt (whipped) 
Tomato (blended) 
Lemonjuice 
Mustard paste 
Turmeric powder 
Fresh coriander 
Ginger/garlic paste 
Red chilli powder 
Salt 
Oil 




Method: 

• Heat oil in a pot and fry ginger/garlic. 

• Add tomatoes, red chillies, turmeric and salt; fry. 

• Add lentils. 

• Mix remaining ingredients in a bowl and spread over lentils. 

• Sprinkle fresh coriander on top; leave on dum. 
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Roasted Potato Salad 
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lce-cream Ingredients: 

Potatoes (cut into french fries) 
Corn kernels 
Capsicum (finely cut) 
Spring onions (finely cut) 
Satt 



Tomato, lemon sliced 

Orpssing Ingredients: 

ayonnaise 
Freshcoriander 
Lemonjuice 
Cumin seeds 
Crushed black pepper 
Salt 



4 

lcup 
1 

2stalks 

tttsp 

ltbsp 

forgarnishing 



%cup 
Yi bunch 
2tbsp 

ystsp 

1 /4tSP 

1 / 2 tsp 



Method: 

• Mix oil and salt in potatoes and wrap in an aluminum foil; place on 
a baking tray. 

. pre-heat oven at 180°C; bake potatoes for 10 minutes and remove. 

• Mix dressing ingredients in a bowl. Open the foil and add corn kernels, 
capsicum and spring onions in it; add dressing on it. 

• Garnish with tomato and lemon slices; serve. 
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lce-cream truit Custard 
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lce-cream Ingredients: 

Mango pulp 
Fresh cream 
Fresh milk 
Condensed milk 
Sugar 

Luke-warm water 
Gelatin powder 

Custard Ingredients: 
Fresh milk 
Sugar 

Vanilla essence 
Strawberry custard powder 



2cups 

350grams 

lcup 

lcup 

y A cup 

Vi cup 

ltsp 



34cup 

1 / 2 tsp 

2tbsp 



Cherries, fresh cream, mixed fruits for garnishing 



Method: 

Dissolve gelatin powder in water. 
Blend with remaining ice-cream ingredients in a blender. 
Pour into a Pyrex dish and freeze. 

Boil milk in a pot; gradually add custard powder, stirring continuously. 
Add essence and remove from flame. 
When cooked pour on the ice-cream. 

Garnish with cream, cherries and mixed fruits and refrigerate. 
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Jhat Pat Chicken Salad 



Prawn ingredients: 

Apple 
Onion 
Walnuts 
Mayonnaise 

Chicken ingredients: 
Chicken breasts 
Soya sauce 
Garlic (chopped) 
Black pepper (crushed) 
Worcestershire sauce 
Sugar 
0« 



1 
1 

2tbsp 
3tbsp 



2 

3tbsp 

3 cloves 

ltsp 

ltbsp 

ltsp 

2tbsp 



Method: 

Cut chicken into thick pieces; marinate with all chicken ingredients; 
leave aside for 1 hour. 

Heat on in a frying pan; fry chicken golden from both sides; remove. lj 
Peel and dice apple; cut onion into rings and chop walnuts. 
Mix apple, onion, walnuts and mayonnaise; dish out. 
Arrange chicken pieces on top; serve. 
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Sausages 
Tomato sauce 
Chilli sauce 
Sugar 

Btack pepper powder 
Paprika powder 
Curry powder 
Salt 
Oil 

Fresh coriander 



lcup 

ltbsp 

1 Yi tbsp 

J&tSp 

34 pinch 

Itsp 

J^tsp 

for frying 

forgarnishing 



Method: 

Cut sausages into thick pieces. 

Heat oil in a frying pan; sautĕ sausages; dish out. 

Cook tomato sauce, chilli sauce, sugar, black pepper, curry powder 

and salt for few minutes on medium flame. 

Pour on sausages; sprinkle paprika powder on top. 

Garnish with coriander; serve. 
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Genova Sponae Cake 
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ngredients: 

Eggs 

Castor sugar 
Refined flour (sieved) 
Melted butter 
Fresh cream 
Refined sugar 
Strawberryjam (hot) 
Strawberries (finely cut) 



4 

% cup 
% cup 

60 grams 

300 grams 

2tbsp to sprinkle 

Ya cup 

lcup 



Method: j 

• Mix eggs and castor sugar in a saucepan. 

• Boil water in a pot; place saucepan over it; beat with electric beater 
\until thick; remove from flame. 

• When cooled, add flour and butter. 

• Brush oil on a cake mould; pour in mixture. 

• Bake in pre-heated oven for 20 minutes at 180°C; remove from oven. 

• When cooled, cut horizontally from the centre. 

• Mix cream and refined sugar in a separate bowl. 

• Mix strawberries in jam. 

• Put a layer of jam on the lower portion of cake; add a layer of cream. 

• Place other half of the cake on top; sprinkle refined sugar on top. 
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hite Chicken Karhai 



r, Ingredients: 

¥ Chicken pieces 

■Tj Onions(finelycut) 

*- Yogurt(whipped) 

I Ginger/garlic paste 

1 Coriander powder 

I Cumin powder 

1 Black pepper (crushed) 

I Lemon juice 

I Green chillies (paste) 

I Ginger (finely cut) 

I Fresh cream 

I Brown sugar 

' Dry fenugreek leaves 

I Fresh coriander (chopped) 

I Satt 

I Oil 

Green chillies 



y 2 kg I 

3 

lcup 
1 tbsp 
Itsp 
Itsp 

1 tbsp 
Ya cup 

Ya cup j 
J4cup j 

2 tbsp 

ltsp | 
ltsp , 
% cup 

to taste i 
1 cup + 2 tbsp 
for garnishing 



Method: 

Heat / 2 cup oil in a wok; fry chicken till colour changes. 

Add little water, onions and ginger/garlic; cover with lid and cook. 

Add coriander, cumin, black pepper, lemon juice ; green chilli paste, 

remaining oil and salt; cook for a while. 

Add yogurt and brown sugar; fry; add cream; cook. 

Add fenugreek and fresh coriander; dish out; add ginger. 

Heat 2 tbsp oil in a frying pan; fry green chillies; add to dish; serve. 
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Egg and Pickle Rolls | 


Ingredients: 




Pickle 


J4cup 


Eggs 


4 


Onion (chopped) 


1 /4cup 


Fresh coriander (finely cut) 


2tbsp 


Black pepper (crushed) 


ltsp 


Lettuce leaves 


4 


Parathay 


4 


Salt 


to taste 


OH 


forfrying 




+ 2 tbsp 



Method: 

Heat 2 tbsp oil in a frying pan; sautĕ onions; remove. 

Mix pickle, black pepper and salt in eggs. 

Add sautĕed onions and coriander. 

Heat oil in frying pan; fry 4 omelettes from eggs; remove. 

Place 1 omelette and lettuce leaf on each paratha; roll. 

Wrap paratha in butter paper; seal with toothpicks. 








/ {S^J-L.l, Jj.j- JtiMl SSjt ±L Jj 

joS i* foi<-*lj*-JSj\f^ 6h J&\ 

-j>£jbM^j//>i/Jjfi 



^LLsSl 
*,j>/>~s 



J3. 



L.\Sl 



i \ 




m 



Mocha Truttles 



Ingredients: 

Dark cooking chocolate (melted) 

Fresh cream 

Coffee 

Pinenuts(roasted) 
Cocoa powder 



240 grams 
JScup 
2tbsp 
2tbsp 
as required 



IMethod: 

• Keep aside cocoa powder in a plate. 

• Beat chocolate, cream and coffee with an electric beater. 

• Shape into small balls. 

• Place a pine nut in the centre of each ball and re-shape into balls. 

• Coat with cocoa powder; refrigerate. 
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Monkey Bread 



\ 



Dough Ingredients: 

^ Refined flour 
Castor sugar 
Aeast 

Eggs 

Filling ingredients: 

Brown sugar 

Cinnamon powder 

Walnuts 

Raisins 

Butter 

Topping ingredients: 
Castor sugar 
Fresh milk 
Vanilla essence 



3cups 
% cup 
ltbsp 
2 



J4cup 
ltsp 
1 /j cup 
J4cup 
Kcup 



Vi cup 
4tbsp 
ltsp 



Method: 

Mix filling ingredients in a bowl. 

Cook topping ingredients in a saucepan for few minutes; remove from 

flame. . I 

Knead dough ingredients with luke-warm water; cover with plastic; 

set aside till it rises to twice its size. 

Roll out rotis from dough; spread filling ingredients over it. 

Roll the dough; cut into 2-inch thick discs. 

Brush oil on round cake mould; line cake tin with some pieces; put 

remaining pieces on top of them. 

Bake in pre-heated oven at 180°C for 20 minutes. 
Remove; put topping; serve. 










D 





Blueberry Mousse 



Ingredients: 

Blueberries 
Gelatin 

Fresh cream (whipped) 
Blueberry jelly crystals 
Blueberry essence 
whites 



1 cup 
2tsp 

400 grams 
200 grams 
Xtsp 
2 





1 



W 






(-1/400 
(•(/200 



>j*2 




Method: 

■ Soak gelatin in JS cup water. Keep aside. 

► Cook gelatin in a saucepan for 2 minutes. 

► Beat egg whites with an electric beater till stiff. 

• Add blueberry essence, blueberries, jelly, cream and gelatin; whip 

► Fill into piping bag and squeeze into glasses. 
1 Refrigerate at least 2 hours; serve. 
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Butter Chicken with Cardamoms 



4fL.\,Ji 

T w 

j>4 



; Ingredients: 

\ Chicken breasts 

Ginger/gariic (chopped) 
Green chillies (finely cut) 
Fresh coriander (finely cut) 
Lemon juice 
Onions (finely cut) 
Turmeric powder 
Fenugreek seeds 
Cloves 

Green cardamoms 

Cinnamon 

Salt 

Tomatoes (boiled and blended) 
Yogurt (whipped) 
Fresh cream 
Oil 

Fresh coriander(chopped) 



4 

2tbsp 
4 

1 bunch 
1 tsp 

2 

ltsp 
1 tsp 



1-inch piece 
ltsp 
2 cups 
1 cup 
Vi cup 
Yt cup 

for garnishing 



Method: 

• Cut chicken breasts into small pieces. 

• Heat oil in a pot; cook chicken with lid on till dry; remove. 

• In the same pot sautĕ onions; add cardamoms, cloves, cinnamon, 
fenugreek seeds, ginger/garlic, turmeric, tomatoes and salt; fry. 

• Add/^cupwaterandcook. 

• Blend green chillies, f resh coriander and lemon juice together and 
add to pot. I 

• Add yogurt and chicken pieces and fry on high flame. 

• When water dries, add cream. 

• Dish out; sprinkle fresh coriander; Serve. 
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ASKARI HERBAI/S Health & Beauty Clinic 

Help Line 0333-2151933 Website: askariherballab.com E-mail: askariherballab@gmail.com 

LINICS: Islamabad 0305-2799901, Lahore Gulberg & Old City Pani Wala Talab 0312-3419070, 0324-4744437 
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